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(i) 
P R E F A C E 
Food has been the primary need of human beings Man 
throughout the ages has been making enormous efforts to 
get his food. In the begining it is believed that grounded 
seeds were used to produce a crude bread by baking on 
heated stones. The present formes of bread has been 
developed after a prolonged exercises. 
Baked products made of wheat provide nutrients 
essential for physical, mental and social well being. 
The development of Bakery industry in India is 
phenominal during pre and post independence period. During 
pre- independence there were only limited number of bakery 
units producing traditional and conventional products. 
However, largest* medium size bakery units increased 
trimendously in differentlstates during plan periods. 
Bakery industry provides employment to a large 
number of persons in production distribution sectors. 
In marketing its products the industry is 
confronted with numerous problems, /^ mongst many others. 
Packaging aspect of the industry needs greater 
consideration. 
(ii) 
These products are sensitive and perishable having 
short shelf life. In order to maintain their quality in 
terms of freshness it is essential that these should be 
protected from spoilage. 
This dissertation is devided into five chapters. 
Chapter first " growth and Development of bakery 
industry" traces brief history of the development of 
Bakery industry. 
Chapter second entitiled "Marketing aspect of bakery 
products deals with marketing mix of the industry. 
Chapter third is concerned with "Signii)cance of 
packaging of Baked products in quite details. 
Chapter fourth "Problem of packaging" has been 
taken up to highlight the problems which bakers face in 
maintaining the quality of finished products. 
The last chapter i.e. "Summary and Conclusion" 
corroborate the findings and suggestions. 
It is hoped that the study will be helpful to those 
who are engaged in manufacturing bakery product and also 
to unit supplying packaging material to the industry. 
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I N T R O D U C T I O N 
Food is a vital necessity for human survival*/?mongs 
all, grains have been accepted as the most important item 
of food. Consumption of grain in raw form is unhigenic and 
hard to digest. Where as baked bread are norishing and 
energising.Grains therefore in one form or the other has 
been staple diet of human being since the time immemorial. 
Grains are first converted into flour mixed with water 
resulting into dough which is given various shapes like 
flat bread/ Naan etc. for further heating on ashes Qr in 
an ovan. In this way through the process of baking grains 
are made edible. 
Health is wealth and production i>| health go 
together. A large chunk of population in our country is 
under norished. In order to overcome the problem of 
nutritional defficiencies is to provide food full of 
vitamins and protien norishment through the bakery 
industry which is wheat based. Bake product made of wheat 
are nutritious. 
Bakery industry has a broad'-bi^ i^c^l structure ranging 
from cottage to large and produces items such as Bread/ 
BiscuitS/ Cake, Buns and Pastry which are of daily use: 
During post indepence period the bakery industry 
has been developing very fast^  Recording a subiJtential 
growth rate. It provides employment to a large number of 
persons both in urban and rural areas and contributing to 
peoples income's in a substantial wave. The industry 
therefore posseses a lot of potentialities and in future 
it is expected that it will grow in many ways provided it 
marketing problems are considered suitably. Its product is 
perishable in nature and has short shelf life. In order to 
over come the problem of maintaining its quality the 
packaging aspect of product needs greater attention, ^o 
that the consumer may get fresh product of the industry. 
Objective of the Study: 
The objective of proposed study are as under: 
1. To highlight the development and prospect of the 
industry. 
2. To examine briefly the marketing aspects of 
organised and unorganised bakery units. 
3. To discuss and analyse the various aspects of 
packaging concerning bakery products. 
Methodology of Research: 
Data collection has proved to be a difficult task 
as the industry is a low profile one. Therefore reliance 
was placed on tapping secondary sources of information 
which are mention below: 
1. Bakery industry in India : Report indirectory. 
2. A Ten Years Perspective plan for bakery industry in 
India (1974 to 1984 and 1981 - 1990). 
3. Various monthly journals of the industry: The 
Indian Bakers. 
4. Proceeding of symposia and seminars conducted by 
(AIBMA) All India Biscuit Manufacturer Association, 
society of Indian Bakers, wheat products promotion 
boards, US wheats associates. 
Besides researcher has also approach the different 
libraries and bakers to know the problems connected with 
marketing with bakery products. 
C H A P T E R - I 
GROWTH & DEVELOPMENT OF BAKERY INDUSTRY 
History of Food: 
Baking has its origin in food habits. Man since the 
insception of life on this planet has been devicing means 
to feed himself. 
Baked food is an accidental discovery of the 
barbarions. In the early stage of human raise 
environmental changes were the overwriting factors in food 
habits. The Ape walking on tooliks made it possible to dig 
roots, for food. Deficiency or abundance of food supplies 
compelled them to move from one place to another. The 
sharp and pointed stones implements are known to have been 
used Australopithecina in hunting animals for food . The 
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Neanderthalman first learnt to roast the flash . 
Paleaolithic man was the successor of Neanderthals 
capable of to hunt down larger animals with improvised 
tools, experience any skill. The discovery of dried and 
smoked meats in that age was a straight forward to 
overcome the deficiencies of food due to climatic 
3 
changes . 
1. Auguston, Josef and Burian, Zdenik Burian, 
"Pre-historic Man". Paul Hamlyn, Westbook house, 
Fulhan Broadway, London, 1960, p-20. 
2. Ibid., p-31. 
3. Opcit, P-35. 
They also used to make cakes of crushed grains and 
dried in the sun. Pre-historic finds suggest that the 
primative ovans was the stone heated with ashes to bake 
bread . 
This analysis shows that the art of bread baking in 
one form and the other has been practiced from the very 
early time. Egypt is the motherland of modern bakeries 
manufacturing varieties of breads and cakes made of flours 
water, salt and leavening. West owes much to Egypt in 
learning and developing the technique of bread making. 
Greeck are said to be the proficient in preparing about 
5 fifty different varieties of bread . 
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Roman Empires commercialised bread making • Britain 
made legislations to protect baking industry and consumers 
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as per act of 1822 and 1838 m England . 
There has been no limit to varieties of bread in 
different countries of the world. In middle east and India 
flat and dry bread leavend and unleavend are eated. 
4. Encyclopedia Britimica, Botha to carthage Vol- 4, 
1968, p 133. 
5. Encyclopedia T^ericanna p. 451 G. 
6. Ibid - p. 451 G. 
7. Encyclopedia Britimica, op. cit - p., 133. 
Importance of Food and Nutrition: 
Food is the basic input for our body in take of 
right kind an amount of food ensured good health which 
may be evident from our appearance, efficiency. Food is 
therefore fundamental to life and health. 
Food is a pre requisite to Nutrition Diet should 
contain nutritive value. It is derived from different 
types of fruit as no single food provides all essential 
nutrients. 
There are four main groups of food viz, milk., 
dairy product & meats, fruits and vegetables, bread and 
cereals, Bread and cereals are the principals sources of 
carbohydrate, protien, fats some vitamins. Wheat is 
useul for health. 
In India provision for nutritious food has been 
incorporated in five years plan to combat the evil of mar 
nutrition. 
Bakery industry can be associated with the integra-
ted programs to market a variety of products having local 
test as meal at cheaper rates for all sections of the 
society. 
Development of Bakery Industry; 
Bakery industry has a long history in India. 
Britannia is the forerunner of modern bakeries. 
A part from social changes the bakery products are 
more in demand because of nutritive value. In the early 
period the families preferred home made foods. Now ladies 
are no longer the manager of kitchen. They are 
participating in economic activities go out for shopping 
and have little time to devote to kitchen. Hence 
convenience food has become handy. The demand will grow if 
the price of bakery product commensurate with income per 
capita. 
Bakery industries expansion has been phenominal 
specially in the post independence period. The impetus to 
the industry was provided by independence in 1947. The 
Entrepreneurs saw an opportunity of expansion with the 
declarisation of industrialisation under the plan 
development. 
By 1961, the number of industries went up to 162 
consisting 33 large and 93 medium sized bakery unit in 
private sectors . 
1. Bakery industry in India - Report and directory. 
The institute of economic and market research. New 
Delhi, 1974 - p. 49. 
The bakery unit increase from 162 in 1961 to 196 in 
1968 and 227 in 1969^. 
In 1974 189 out of 388 bakery units were located in 
the leading state of Maharashtra and West Bengal. There 
are more than 13954 bakery units in the country with 49767 
house hold units, 4133 factory units and 54 in DGP units. 
However these units have now being increased manifold. 
The bread cereal group includes all product made 
with whole-grain or enriched cereals, flours and meals, 
bread, biscuits, muffins, waffers, ready-to-eat or cooked 
break-fast cereals, rice, noddles, macroni and other 
pastas, corn-meal, flour, barley and bulgin. 
Bread buns, pastries, biscuits etc. can be made fx.Om 
many different kinds of grains including wheat,oats, rice, 
corn and millet. These are the most popular kind of cereal 
food in large part of the world and are combind universal ar-
ticle of food made by mixing crushed or ground grains, 
cereals or other seeds under liquid and than baking. 
2. Bakery Industry in India - A. Pre-investment study 
for capacity expansion. The Institute of economic 
and market research, New Delhi, 1972 - p. 9. 
C H A P T E R - I I 
MARKETING ASPSCv G., -^ .^ -(BR/ jr-s^^Ajuc-xH 
Bakery Industry is one of the food processing 
Industries which is manufacturing and marketing in large 
varieties of wheat based nutritious products. These 
products are consumed by high middle and lower income 
group consumers. Bakery unit cover their market under 
indifferentiated, differentiated and concentrated target 
marketing strategies based pre dominantly on demographic 
and behavioural and psychographic segmentation. 
The range product line of a bakery unit (large 
medium and small) comprise of bread, biscuits and other 
allied products having different weights and measures as 
well as variety of flavours and shapes etc. Bakeries 
operating under medium and small scale sectors also 
differentiate their products under numerous and regional 
brands. These are properly wrapped for freshness, 
crispiness, flavour and taste ect. 
Bakery products like others have also three aspects-
core, tangible and augmented ones. 
1. CORE ASPECT! 
The most fundamental level is the core product, 
which answers the question, what is the buyer really 
buying? 
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The core aspect of bakery product is their 
nutritional value as these are wheat based products. These 
include with recipes such as: 
(a) Wheat Flour: 
Wheat flour is the primary ingredient in all the 
bakery products. No other cereal flour can substitute 
wheat flour in bakery products. This is due to the 
presence of a proper combination of glutenin and gliadin 
in wheat flour which in the presence of water combine to 
form gluten. The hard wheat gives a flour richer in 
protiens and it is most suitable for bread. 
Flour constituents and their role in Bakery Products: 
The flour consists of (a) Carbohydrates (b) oil 
and fats (c) moisture (d) mineral salts or ash 
(e) Enzymes (f) protiens. 
(b) Water: 
Water is an essential dough ingredient which is 
added to hydrate the protien to form the gluten which is 
the matrix of bread doughs. The hardness of water used in 
bakeries can be important factors in the softness and 
pliability of doughs and fermentative activity of the 
yeast in doughs, with resultant effects on bread quality. 
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(c) Fat: 
This is another major nutritive ingredient used in 
baking industry, and constitutes from 10% to 40% of the 
product. 
(d) Milk: 
Advantages of using milk solids in bread 
production. 
i. Increased absorption and dough strengthening. 
ii. Increased mixing tolerance. 
iii. longer fermentation. 
iv. Batter crust colour. 
V. Bebter grain and texture. 
vi. Increased loaf volume. 
vii Bebter keeping quality 
viii Bebter nutrition. 
(e) Sugar: 
The primary purpose of sugar in baked goods is to 
sweeten the products, but by varying the grades and types 
of sugars various other effects can be achieved. Cane 
sugar is mainly used in the bakery industries. It gives 
the necessary sweetness. It serves as food for the yeast 
in fermentationfor bread manufacture. It adds nutritional 
values to the product. 
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(f) Aerating Agents: 
To increase the palatability and to improve the 
texture, bite and appearance of baked products. This may 
be achieved by mechanical, biological and chemical means. 
Biological aeration is particularly useful in bread 
making. 
(g) Yeast: 
The function of yeast in bread making is to 
lighten the dough and impart to it a characterstic aroma 
and flavour due to fermentation. 
2. TANGIBLE ASPECT: 
Baked products have also tangible aspect that these 
are available in various packs having weight and sizes. 
They are properly packed with waxed paper in order 
to-protect excessive penetration of atmospheric humidity. 
It must retain the requisite quantum of moisture. The 
packaging material must preserve the flavour of the 
product packed and side by side it should not impart any 
obnoxious odour of its own to the pack. Oils and fats 
must not seep out and thereby mar the external appearance 
for direct wrapping of food products printing has to be 
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done with special non-toxic inks. The package must have a 
perfect closure. 
The main constituent of the waxed wrapper is 
paraffin wax, which is obtained by solvent fractionation 
of petroleum distillates. They are hard, brittle and have 
a well defined crystalline structure with melting points 
ranging between 120 and 160°F. 
Bread which is sliced on machines is packed usually 
in printed waxed sulphite paper either manually or on 
automatic machines. Low density polythene of 100 guage is 
also used by few manufacturers for packaging breads. 
Cellophane is also used for packing bread in abroad but is 
not yet popular in India. Polypropylene, a new plastic 
material currently available in India may also be used as 
an overwrap for bread packaging. 
3. AUGMENTED ASPECT: 
Finally, the product planner may offer additional 
services and benefits that make up augmented product. 
"Product augmentation leads the marketer to look at the 
buyer's total consumption system The way a purchaser of a 
product perform's the total task of whatever it is that he 
or she is trying to accomplish when using the product. 
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CLASSIFICATION OF CONSUMER GOODS 
"Prof. M.T. Copeland develop three fold 
classification of consumer goods based on typical buying 
habits of consumers: how, when and where consumers usually 
buy , commodities. The three categories of consumer goods 
are: 
Convenience goods. 
Shopping goods. 
Speciality goods. 
The bakery products are convenience food products 
which are frequently demanded by the customers, in small 
quantities. Therefore they must be immediately available 
at easily accessible retail shops. These are branded and 
unbranded having low price. They have to be distributed 
through numerous retailers. 
By and large the prices of bakery products are 
determined on the basis of cost. In order to avoid over 
and under pricing manufacturers engaged in marketing 
branded products normally follow of price to be charged as 
set either by market or by price leaders who hold the 
price line. 
Price setting has become a ardour tasks in both 
organised and unorganised sector bakeries. 
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However the prices of bakery products and economic 
viability of the bakery units have become incompatible as 
the industry cought in the vortex of spiralling cost, high 
tax burdens. 
Distribution system; 
Distribution system of the industry reveals that 
the organised sector bakeries marketing bakery products 
have a well managed distribution network to cover wider 
part of the market through intensive, selective, exclusive 
system of distribution. 
Like wise unorganised sector bakeries selling 
bakery products normal adopt shorter channel covering a 
sizeable local and regional markets. 
Bakery Industry in India has not given due 
importance to the desirability of promotion. Organised 
sector bakeries carry out promotion of their products and 
that to on a very small scale. The tradefairs, sponsorred 
T.V. Serial Programmes, Academic Conferences and Seminars 
are some of the popular forms of promotional methods of 
large and medium scale bakery units. 
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C H A P T E R - I I I 
SIGNIFICANCE OF PACKING OF BAKERY PRODUCT 
Marketing has an ultimate objective to sell 
products at a profit. In the process of offering Physical 
products to a target market. The marketers are confronted 
with the issue of packing and packaging. These two words 
are generally used interchangeably. However, it will be 
useful to distinguish the word "Packing from "Packaging". 
Packing is simply a physical action and provides a 
handling convenience. Infact it refers to the protection 
of goods from breakage, Pilfirage, leakage and spoilage 
when it is transported and stored. In simple words packing. 
Therefore, implies housing or putting the product in 
packages and container like bottles, boxes, tins, bags and 
Jars etc. 
On the other hand. Packaging may be defined in a 
simple form "The activities of designing and producing the 
container or wrapper for a product." By philip kotler 
This definition puts packaging as a container, 
although packaging has been able to acquire several other 
secondry functions that it is expected to perform. It is 
these secondary function that have put packaging as a 
major component in the marketing mix and has come about to 
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be called as the fifth "P" in the marketing mix. 
Prof. Stanton has defined Packaging as "The general 
group of activities in designing the containers or wrapper 
for a product". 
Packaging plays an important role in marketing of 
bakery products like bread, biscuits, buns etc. These are 
the very sensitive and perishable products and having 
short shelf life. In order to maintain their freshness 
and quality it is essential that these should be protected 
from such causes as breakage and spoilage. This needs 
proper packaging before these are offered for profitable 
sale to a target market. 
Ultimate objective of marketing is to sell the product 
at a profit through consumer satisfaction. In the interest 
of larger benefit of consumer as well as product, the 
packaging should produce all sorts of protection and 
identification to the merchandise on its journey from the 
factory to the ultimate customer. Baked products are not 
only perishable having short shelf life but also 
susceptible to hot or cold weather and dampness. They may 
spoil, discolour or lose flavour leading to physical 
deterioration of the product. Therefore these products 
should be wrapped in a special wax paper or kept into 
containers like small packets & boxes etc. 
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A large number of baked products (Bread, Bun, 
Biscuit and others) are being manufactured under organised 
and small sector. In order to prevent these baked products 
from the impact of moisture and maintain quality, their 
packaging with high quality of wrapping material becomes 
essential. Packaging offers excellent protection from 
odour and gas and has a good consumer appeal. If these 
products are left open they absorb moisture, develop 
rancidity in the presence of light and oxygen and become 
soggy. In addition packaging also contributes in enhancing 
brand image as well as profitability of the concern. At 
present it has assumed considerable importance and is 
considered as packaging technology. Packaging requirements 
of Biscuits, bread, buns and pastries are quite different 
depending upon water vapour transmission rate, gas 
per-meability, seepage , oil fat resistance, physical 
protection etc. Following are the various types of packing 
materials being used for packaging baked products . 
Packing Material for Biscuits; 
1. Double wax paper. Bleached sulphite, grease proof 
paper, glassine and polymer coated sulphite paper. 
Khorakiwala Zoher H. "The Importance of Packaging 
and packing Material in Bakery Industry". Published 
in Professional Food Service, Vol. No. IV, April 
1989, p. 67.6. 17, Grants Building, Ilnd Flour, 115 
Arthur Bunder Road, Colaba, Bombay, 400005. 
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these are usually coated with a mixture of wax 
blends, thereby reducing moisture permeation and 
fat seepage. They can be heat sealed, but the 
protection given is limited since creases and 
cracks reduce the barrier properties. 
2. Cellophanes - MST or MSAT grades offer good 
moisture and Oxygen Protection, prevent grease 
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seepage, and biscuits can be directly overwrapped . 
3. BOPP - gives outstanding moisture protection, but 
is a weak oxygen barrier. 
4. Foil laminates (Metalised polyester poly, polyester 
poly, paper/foil/poly etc. provide barrier 
properties and long shelf life, but have a high 
cost. 
Packing Requirements for Buns and Bread; 
They loose water to the atmosphere. Waxed sulphite 
paper is most commonly used. Currently plastic films like 
100 to 140 guage LDPE or pp are also being used for fancy 
Bread. HM-HDPE is also extensively used. The main 
objective is to conserve moisture or fogging which can 
lead to mold growth. 
2. Zoher H. Khorakiwala, "The Importance of Packing 
and packaging Material", Food Service, Muralidhar 
Enterprises, Near century, Bombay, 1989, p. 67. 
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Packing Requirements for Cakes; 
As cakes have also a high moisture level (20-25%), 
therefore proper packing is needed to prevent dryness and 
staleness. Being fragile, they also require to be 
physically protected. BOPP of 25 microns or pp of min. 100 
guage are commonly used. Pastry and Gateaux are generally 
packed in paper bound boxes. The white Duplex cake board 
is recommended for use. It comes in common sizes of 3" x 
3 
4" and 30% and costs about Rs. 12/- per kg. 
Bakers operating in organised sector have been able 
to adopt modern packaging technology but packaging aspect 
of small or tiny sector units is obviously not upto the 
mark and it sometimes results in huge wastage in the form 
of market returns. Since packaging is a part of the 
product, therefore, it requires considerable attention. In 
fact quality problems are reported to have created by 
wrapper manufacturer to reduce his cost of production, but 
ultimately bakers suffer finding no alternatives. 
3. Ibid. p. 67. 
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Essential of an Ideal Bread and Biscuit wrap: 
1. It must retain the requisite quantum of moisture 
and at the same time it has to serve as an 
effective barrier against excessive penetration of 
atmospheric humidity. 
2. The packaging material must preserve the flavour of 
the product packed and side by side it should not 
impart any obnoxious odour of its own to the pack. 
3. Oils and fats must not seep out and thereby mar the 
external appearance. 
4. For direct wrapping of food products printing has 
to be done with special non-toxic inks. 
5. The package must have a perfect closure. 
The main constituent of a waxed wrapper is paraffin 
wax, which is obtained by solvent fractionation of 
petroleum distillates. They are hard, brittle and have a 
well defined crystalline structure with melting points 
4 
ranging between 120 and 160°F. 
A large part of baked goods are sold unpacked as 
most of the goods are sold at the bakery itself. However, 
Godrej N. Dotiwala (District Manager). "Paper 
products ltd. Bombay." Published in Seminars on 
Better Baked Products, Series No. II. 
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in cities with large bakeries. Packaging has a very 
important role to play. 
1. To protect and maintain the quality of the product. 
2. To act as a physical container and protection from 
damage. 
3. To serve as a useful tool in marketing to create 
brand differentiation with increasing competition, 
packaging becomes all the more important. 
BUNS & BREJiiDS PACKAGING REQDIREMENTS: 
Moisture Barrier; 
To conserve moisture. These generally lose water to 
the atmosphere as they have 85 - 90% equilibrium RH. The 
use of two water vapour permeable package would lead to 
inside condensation, fogging and subsequent mold growth. 
Packaging materials for Breads and Buns: 
Waxed sulphite paper is the most commonly used. In 
recent years plastic films for fancy bread like 100 to 140 
guage LDPE or PP is used. HM - HOPE is also now 
5 
extensively used. 
5. Zoher H. Khorakiwala, Bombay, Published in BAKEWELL 
'89. National Seminar on Bakery industry, GOA 3rd 
and 4th April, 1989. "At the institute of Hotel 
management, TRADE BROCHURE." 
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Table - 3 . 1 PACKAGING REQUIREMENT OF BAKERY INDUSTRY 
S.No. Products 1979 1985 1990 
1 . Small C o n t a i n e r s 
(Tin P l a t e ) 
2 . 18 l i t e r c ans 
(Tin P l a t e ) 
3 . Consumer group wrap and 
pouches (aluminium fo i l ) 
1122 .00 1986 .60 3 2 0 1 . 0 0 
7565 .00 13394 .50 21582 .50 
306.00 541.80 873.00 
4. 
5. 
6. 
7. 
8. 
9. 
10. 
Paper labels 
Papei: bags and wrappers. 
Paper: board cartons 
Corrugated Board 
Solid fibre board. 
Cellulose film 
Cellophane bags and pouches 
977.50 
8789.00 
1564.00 
3910.00 
850.00 
520.20 
272.00 
1730.75 
15561.70 
2769.20 
6923.00 
1505.00 
921.06 
481.60 
2788.75 
25074.50 
4462.00 
11155.00 
2425.00 
1484.10 
776.00 
(f 
6. "The society of Indian Bakers". A t e s s year perspect ive plan for 
Bakeiy Industry in India . 
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Brciad/Buri/ Cakes etc; 
Wrapping of bread is made as hygienic measure ; to 
conserve the moisture content; Prevent staling and keep it 
fresh as long as possible. The ideal bread packaging 
material must be attractive, maintain adequate shelf-life, 
run on automatic machines, in expensive and adequate 
moisture barrier. 
Important Properties of Packaging materials: 
1. Physical Attributes. 
a. Thickness: mil, guage, micron, 100 guage = 25 
microns = 1 mil = 0.001" 
b. Basic weight: Weight of 1 sq. meter of paper. 
c. Yield: Sq. meter per kg for a given thickness 
of the film. 
d. Specific gravity or density for films. 
e. Water absorbency for papers. Cobb test-Amount 
of water absorbed by paper in two minutes. 
f. Grease proofness. 
2. Strength Properties: For paper and plastic films. 
a. Tensile strength Tear resistance. 
b. Water vapour transmission rate (VNTR): g/sq.m/ 
day under 90% RH gradient at 38°C. 
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c. Gas transmission rate (GTR) for oxygen, 
nitrogen Co^ etc. 
7 
cc/sq..m/day/atmosphere at 27°C. 
N.BALASUBRAHMANYAM (Lecturer) short courses on 
Baking science and Technology sponsored by: 
US-WHEAT Associates, New Delhi. Baking Technology 
Discipline. Central food Technological research 
institute, (CFTRI) MYSORE. 
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C H A P T E R - I V 
PROBLEMS OF PACKAGING OF BAKERY INDUSTRY 
The bakery units should choose packaging material 
which fulfil the need for promotion of sales on the one 
hand and yeild maximum satisfaction to consumers. A 
consumer is most satisfied when he buys a bakery product 
fresh and crispy/ tasty and full of flavaour. He would 
ofcourse be dis-satisfied if there is of odour from the 
packaging material. Such materials, though cheap they may 
should not be used bakery unit for packaging bread, 
biscuit or any other bakery products. 
The bakery units are finding difficult to procure 
adequate quantities of the wax paper because of scarcity 
in supply. They have to incur increasing cost to procure 
them from outside. It is therefore necessary that 
additional capacity is created in the country to 
manufacture wax paper to meet the growing demand of the 
bakery industry. The cartons are also increasingly used by 
the bakery industry for packing biscuit. The cartons of 
right quality and design are not simply available in 
sufficient quality. It needs carton which are good to 
retain moisture. These deficiencies in packaging show that 
packaging has not reached a level of innovation to fulfil 
the requirement of bakery industry. 
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The bakery product is highly perishable. All the 
promotional efforts, expenditure on sales promotional 
activities and distribution will be waste if the packaging 
material is defective. 
There are certain problems confronting the bakery 
units in procuring good quality packaging material. The 
cost of wax wrappers is too high for bakery units to 
afford, specially for the small units. Therefore the dull 
wax paper which gets dry after a short period is used by 
them. It is therefore necessary that the state procure 
them from outside for supply at subsidise price to bakery 
units specially the small ones through its canalising 
agencies. 
The other problem is that the cost of packaging 
material is going up day by day and quality is also not 
very good and upto the mark as standard maintain by ISI. 
For increasing the shelf life of bakery products, the 
packaging material must be of good quality. Taxes on the 
packaging of baked products imposed by the state 
government. The following quality of Material as shown in 
the Tables. 
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Table 4.1 TYPES OF BAKERY MATERIAL: 
Material Properties Products 
P.P. Clarity and 
barrier properties 
cakes and 
biscuits 
L. D . P . E . dull with high 
elongation and good 
sealing properties. 
Breads 
B, 0 . P . P . 
Material 
L. D . P . E . 
HOPE. 
Cast P.P. 
BOPP. 
PVC 
Cellophane 
Excellent clarity 
and barrier 
properties 
Table 4.2 PROPERTIES OF PLASTICS 
Water vapour 
Transmission 
rate 
18.6 
4.6 -100 
7.8 - 100 
4.6 -6.2 
60 
7.0 
Gas Permeabil 
©2 (Oxygen) 
7750 
2868 
3000 
2480 
125 - 465 
3.1 
Cake: 
ity 
5 
Seepage oil 
Fat resist 
ance 
Poor swells 
better 
good 
good 
good 
good 
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Beside prevention of food adultration act 1955 
requires the biscuit and bread manufacturers to print on 
the pack essential information for the benefit of the 
consumer. The statutes makes it compulsory to print on 
biscuit packets of 25 gm, 50 gm and 75 gm and others the 
date of manufacturing, the expiry date, the ingredients, 
the price amongst other things. It has been contended by 
the industry that complete information under the provision 
of the Act cannot be supplied on small packets. The 
industry also points out that the quality of the product 
may not confirm to specification due to variation in 
quality of flour, yeast etc. It will add to the cost of 
printing the information on packages. 
In my opinion declaration of information under the 
rules is difficult and expensive. However it is in the 
interest of consumer to know date of manufacturing, 
ingredients used, weight, retail price, taxes etc. It also 
serves as an aid to control the quality of food products. 
Package size & weight; 
The weight and measures is another great problem. 
The package commodities act 1977 " as applied to the 
bakery products and the biscuits. There are certain 
restrictive nature which are counter productive of 
promotional 'efforts and plant stretching. 
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The federation of biscuit manufacturers of India 
have proposed the following packs, as given in the 
table: 
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Table 4.3 : Different sizes of packs of biscuits proposed 
to be marketed by the members of federation 
of Biscuits manufacturers of India. 
S.No. Size of Packs. 
1. - 25 gm. 
2. - 30 gm. 
3. - 60 gm. 
4. - 80 gm. 
5. - 90 gm. 
6. - 100 gra. 
7. - 110 gm. 
8. - 120 gm. 
9. - 130 gm. 
10. - 140 gra. 
11. - 150 gm. 
12. - 160 gm. 
13. - 170 gm. 
14. - 180 gm. 
15. - 190 gm. 
16. - 200 gm. 
17. - 230 gm. 
18. - 300 gm. 
19. - 350 gm. 
20. - 400 gm. 
Source: (i) 33rd Report of othe Federation and 
Statement of Accounts, FBMI, New Delhi, 
Dec. 1982. 
(ii) 33rd Annual general meeting, FBMI, 
Dec. 1982. 
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The importance of product streching lies in 
catering to, the demand on the one hand and cultivating 
the habits of fast food for the sake of nutrition on the 
other. The discussion highlighted the points that though 
there is a large number of pack weights but in practice 
there are a few pack sizes for the biscuits. The 
government stood by this view and allowed some of the pack 
sizes to the industry. The association adhere to the 
policy of the state and reduced the number of unit packs 
specially in the case of salted. Semi- salted, sweet and 
cream filled biscuits. The govt, has however, promised the 
industry to consider the merit of other pack sizes at an 
appropriate time. Later on the government anounced 
amendment to the standards of weight and measures. (PC) 
Rule 1977. The biscuit industry was permitted to use the 
new packs of 25,50,75,100,150,200,250,300 gms and the 
multiple of 100 gms. upto one kg. likewise the packs sizes 
for bread have been specified by the weight and measures 
(PC) Rule 1977 as follows. 
200 gms 
400 gms 
800 gms 
1200 gms 
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It constitute a constraint on the large and 
medium units to supply bread of other size. Therefore it 
is not within the discreation of the industry to introduce 
product streching outside the perview of the act. 
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C H A P T E R - V 
SUMMARY AND CONCLUSION 
The history of bread is as old as human being 
itself. There are unlimited leavend and unleavend 
varieties of breads being manufactured in different 
countries of the world. Bread made of wheat cereals are 
nutritive. Bakery product as convenience food items are 
more in demand. The demand is expected to below further. 
Bread is universal article of good made by mixing crushed 
or ground grains, cereals or other seeds under liquid and 
then baking. After independence there has been phenomenal 
expansion of the industry. 
It is wheat based processing industry marketing 
large varieties of baked products these are consumed by 
high/ middle and lower income group. The range of products 
lines of a bakery units comprise of bread, Biscuits and 
pastry and other allied products. The core aspects of 
wheat based bakery products is its nutritive value which 
are available in various packs having different weights 
and measures. They are wrapped with waxed paper for 
protection and preservation. 
Baked products are classified as convenience food 
products as these are consumed frequently and are easily 
available at retail shops. 
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In order to avoid over and under pricing 
nanufacturers engaged in marketing branded products 
normally follow a price as set either by martket or by 
price leaders. However due to spirally cost and high tax 
burden price setting has become an ardour tasks. 
Organised sector bakeries cover a wider part of the 
market through intensive, selective and exclusive system 
of distribution. Similarly bakeries operating in 
unorganised sector adopt shorter channel covering local 
markets. 
Due importance has not been given in the Industry 
tov/ards promotional activities in organised sector, 
tradefairs, sponsored T.V. serial programmes, Acedemic 
conferences etc. are some of the forms of promotional 
methods. In the ultimate analysis it is concluded that 
for distribution and promotional purposes these appears a 
need for the formation of a consortium on regional basis. 
> 
Packaging as has been highlighted above plays an 
important role in marketing of bakery products as bakery 
products are sensitive, perishable and have short shelf 
life. Therefore, there is an imperative need for proper 
packaging before these are offered for profitable sale. 
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Besides protection, packaging provides identification. 
Without packaging they may spoil, dicolour or lose 
flavour. Therefore, products should be wrapped in a 
special wax paper of kept into containers. 
The bakery units are facing great difficulties in 
getting quality of packing material in adquate quantity, 
because of scarecity in supply. Various quality of 
material like, PP. LDPE and BOPP are considered better to 
maintain quality and shelf life of bakery products. 
Therefore it is essential that govt, should consider to 
increase capacity of units for manufacturing such 
material. So that bakers should be able to maintain 
quality of bakery products and serves consumer at large. 
In addition packing material should also be supplied to 
bakery units at a subsidise rates. 
Besides the provision of Food Adultration act 1955. 
Should also be ammended in the interest of the consumer. 
For this purpose breif information with regard to date of 
manufacturing, ingredient use, weight, retail price and 
taxes etc. should be depicted on the surface of the packs. 
In addition according to weight and measures (PC) rule 
1977 bread packs of 200 gm., 400 gm., 800 gm. and size of 
biscuits ranging from 200 gms to 400 gms. are allowed to 
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be marketed. In this context bakers point of view so far 
as the weight and size of the pack is concerned should h£. 
consider by the govt, from time to time. So that the 
industry may undertake product streching in catering to 
the demand on the one hand and cultivating the habit of 
fast food for the sake of nutrition on the other. 
In brief it can be contributed that bakery industry 
as a whole in the country is a low profile industry and 
requires greater attention and priority on the part of the 
govt. to overcome its various marketing problems. 
Government support is essentially required specially for 
providing quality of packing material in adequate 
quantity. For this purpose the capacity of units 
manufacturing packing material should be increase and 
various legal provisions with regard to package weight and 
size etc., should be considered and ammended suitably in 
the light of bakers requirement. So that consumer at large 
may be serve with nutritive baked product on the one hand 
and bakery units may operate as economically vibal units. 
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